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ABSTRAK 
Fruit yogurt merupakan salah satu jenis yogurt yang diberi tambahan 
buah atau sari buah, rasa sintetis, dan pewarna makanan untuk memberi cita 
rasa dan kenampakan yang menarik pada yogurt Penambahan sari buah 
murbei hitam diharapkan dapat memberi aktivitas antioksidan namun tetap 
menghasilkan karakteristik yogurt yang baik selama penyimpanan.   
Rancangan penelitian yang digunakan adalah RAK (Rancangan 
Acak Kelompok) Faktorial dengan dua faktor yaitu proporsi sari buah 
murbei hitam dan susu sapi segar yaitu 5:95 (S1), 10:90 (S2), 15:85 (S3) dan 
penyimpanan selama 4 (L1), 11 (L2), dan 21 (L3) hari. Pengulangan 
dilakukan 3 kali untuk setiap perlakuan. Parameter yang diuji meliputi 
aktivitas antioksidan, pH, total asam dan sineresis. Data yang diperoleh 
dianalisa secara statistik dengan uji ANOVA (Analysis of Varians) pada α = 
5% dan jika ada beda nyata maka dilanjutkan dengan uji Beda Jarak Nyata 
Duncan (Duncan’s Multiple Range Test) untuk menentukan taraf perlakuan 
mana yang memberikan perbedaan nyata. 
Tujuan penelitian ini adalah mengetahui pengaruh proporsi sari buah 
murbei hitam dan susu sapi selama penyimpanan terhadap aktivitas 
antioksidan dan sifat fisikokimia dari yogurt murbei hitam serta interaksi 
antar perlakuan. Perbedaan proporsi sari buah murbei hitam dan susu sapi 
serta lama penyimpanan memberikan perbedaan nyata terhadap aktivitas 
antioksidan, sineresis, pH dan total asam. Terdapat interaksi antar proporsi 
sari buah dan lama penyimpanan terhadap pH dan total asam. Semakin 
tinggi proporsi sari buah murbei hitam memberikan nilai aktivitas 
antioksidan, % sineresis, dan tingkat keasaman semakin meningkat serta pH 
yang semakin menurun. Selama peyimpanan 21 hari, aktivitas antioksidan 
yogurt murbei hitam berkisar 35,365-106,075 µg AAE/g yogurt dengan 
kemampuan menghambat 11,57-33,45%, pH berkisar 3,894-4,002, tingkat 
keasaman 63,89-91,11oSH, dan sineresis 10,72-15,00% 
Kata kunci: Yogurt murbei Hitam, Aktivitas antioksidan, Sifat fisikokimia. 
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ABSTRACT 
Fruit yogurt is one kind of yogurt with an added fruit or fruit juice, 
synthetic flavors, and food coloring to give flavor and attractive appearance 
to the yogurt. The addition of the black mulberry’s juice is expected to 
provide antioxidant activity but it still produces good characteristics yogurt 
during storage.  
The experimental design be used factorial Randomized Block Design 
(RBD) with two factors proportion of fresh juice and cow's milk 5:95 (S1), 
10:90 (S2), 15:85 (S3) and storage 4 (L1), 11 (L2), dan 21 (L3) days. The 
parameters analyzed were antioxidant activity, pH, acidity and syneresis. 
Obtained data analyzed was statistically by ANOVA (Analysis of Varians) 
at α = 5%. A significant difference was continued by DMRT (Duncan's 
Multiple Range Test) test to determine which level of treatment that gives 
significant differences. 
The purpose of this study was to determine the influence of the 
proportion of black mulberry juice and cow milks during storage time on 
antioxidant activity and physicochemical properties of the black mulberry 
yogurt also interaction both of them. The use of difference in the proportion 
of black mulberry juice and milk cows and storage time was significantly 
different to the antioxidant activity, syneresis, pH and total acid. There is 
interaction between the proportion of fruit juice and storage time on pH and 
total acid. The higher proportion of black mulberry juice will give you the 
value of antioxidant activity, syneresis, increasing total acid and pH 
decreases. During the storage of 21 days, the black mulberry yogurt 
antioxidant activity ranged from 35,365 to 106,075 mg AAE/g yogurt with 
scavenging activity 11,57 to 33,45%, pH ranged from 3,894 to 4,002, 63,89 
to 91,11 oSH, and syneresis 10,72 to 15,00% 
Key Words:  Black mulberry yogurt, Antioxidant activity, Physicochemical  
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